
STARTERS / TO SHARE 
Soup of the Day
ask us

Jack Daniels BBQ Spareribs 
glazed pork chops in BBQ sauce

Spring Rolls 
with sweet chilli dip

Dakos Rusk
with feta mousse, cherry tomatoes 
and oregano

Spicy Oven-Baked Feta Cheese 
with tomato, peppers and olives

Salmon Tartare
marinated salmon in citrus fruits juice on avocado salad
Cocktail Pairing: Passion Margarita (11.00)

Cheese & Cold Cuts Board 

Mixed Sausage Platter

SNACKS
Pizza Margarita
tomato base, mozzarella cheese, cherry tomatoes and basil

Prosciutto & Rocket Pizza 
tomato base, fresh mozzarella and parmesan 
flakes

SALADS
Manili
mixed salad leaves and seasonal fruit with nuts 
and balsamic glazing

Salmon
green salad leaves with cherry tomatoes and salmon fillet, 
served with sweet orange dressing and avocado

Cretan
with cherry tomatoes, cucumber, onion, mixed 
peppers, feta cheese, olives and capers in a rusk nest

6.00€

9.00€

6.50€

6.50€

6.00€

18.00€

16.00€

10.00€

14.00€

18.00€

12.00€

11.00€

9.00€
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MAINS
Pork Chop
with fries, mustard & BBQ dips

Creamy Chicken Fillets 
flavoured with saffron and served with rice

Salmon Fillet
marinated with soy sauce, honey, mustard 
and ginger. Served with carrot mash, sautéed 
spinach and cherry tomatoes

Giouchtas Mountain
slow cooked lamb in Cretan herbs and lemon, 
quenched in raki, served with baby potatoes

Burger (Black Angus)
with bacon, cheddar cheese, lettuce, tomato 
and onion in brioche bun. Served with fries, 
BBQ, ketchup & mayonnaise dips
Cocktail Pairing: Dirty Martini (9.00)

Vegetarian Burger
with cheddar cheese, lettuce, tomato and
onion in brioche bun. Served with fries, ketchup
& mayonnaise dips

Veal Tagliata
served with seasonal salad in balsamic glazing 
and parmesan flakes
Cocktail Pairing: Daquiri (11.00)

PASTA

Salmon Farfalle
with salmon fillet, broccoli and heavy cream, 
quenched with vodka and sambuca

Chicken, Bacon & 
Mushroom Rigatoni
with heavy cream and  parmesan cheese

Ravioli
stuffed with herbs and cheese, dressed in tomato 
sauce, cherry tomatoes, olives and basil

Pesto Linguine
with pine nuts, parmesan cheese and basil

Linguine Aglio E Olio
with olive oil, garlic, pepper, red chilli flakes, 
parmesan cheese and lemon-flavoured black cheese

SPECIALS

Beef Rib-Eye 340g
with grilled mushrooms and crispy baby
potatoes

Please inform a member of staff of any allergies 
or intolerances.

Our menu may contain allergens which may cause
an allergy reaction.

All menu items with the      sign are vegetarian.
Please ask for vegan options.
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